


RED) 


DLP idi 





BAKING 


16 ANTONIO & PRISCILLA CARLUCCIO 





Scanned & Converted to PDF by FFCcottage 





Contents 


Breads, 


Pastries 
Biscuits 


, Tarts and Sweet 


ngredients 


Inc 





Foreword 


Vis certainly not a coincidence that some of the rites of the Catholic Church are centred 
around bread, which is given to people as a representation of something pur of 


life itself. In fact bread has been the symbol and basic food of Western Society for 








st four or five thousand years, just as rice has been for Eastern cultures 
The first culture in which bread was made with the available grains was that of the 
Egyptians, around three or two thousand years BC. The available flours were milled from 


Mf the lack 





millet, spelt and hard grains, giving a flat unleavened bread, probably 


t have been the bread-makers of that time who once left some 





of a raising agent. It 
dough in a corner and saw with great amazement that its volume had doubled. It is from 
that point that the bread-making that we know today started, producing bread that was soft 
and no longer tooth-breaking 

During a short holiday staying at the resort of Macugnaga in Northern Italy at the foot 
of Monte Rosa, where the Walser culture originated on the other side of the mountain in the 
Пу made bread that was apparently baked once a 


Swiss Valliser гє 1. 1 discovered a loc 





year. This bread is very black in appearance and is made with a mixture of whole flour of 


different grains; it is extremely hard and only edible in soups or milk or if it is left to soften 





in water. In most of the remote side valleys of the Alps, similar breads exist along 


ontemporary bread 








The Italians like to eat lots of bread and baked foods in general. From the central 
baking oven that stood in the village fifty or sixty years ago to the outside wood-fired oven 


in which country people used to bake all sorts of foods, to the super-modern individual 





ма week to bake all soi 





at least om 





ov shold, all of them are use 





is pr 





Lin every hous 








of things Although industrial technology has beeome predominant in the production of 





bread and other food for the masses Italians are now opting more and more for the 
ny bakers who are returning to the 





infinitely superior quality of bread produced by the m 





ery region offers real art 





good old methods. Italian baking is very vari 





* unique and 





bread made according to their own histo ing qi 








absolutely delicious. This nostalgie return to the “good old days’ (never mind that the 





goods are more expensive!) guarantees that you are eating something of quality. 


ed door of a bakery early in the 





I still remember when I used to pass by the semi-cle 





morning. attracted by the smell of fresh bread, and saw the baker whistling his favor 





song goods that found their way on to tables later on in the day, In Turin 





fabulous 





'epare crispy and long hand-drawn grissini, while in Liguri 





focaccia flavoured with olive oil comes out of the oven ready to eat, In Tuscany they bake 
mous bruschetta of toasted bread dribbled 


is like Pug 





the only unsalted bread in Italy for use in the 





and 5i 





with extra-virgin olive oil. In the South 





v. they pr 








substantial bread made with durum wheat semolina to accompany their strongly flavoured 





dishes, Sardinia offers perhaps the most peculiar bread ever = the pane carasau or the 


carta di musica as they call it locally, Baked to last for months, it is only a couple of 
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millimetres thick and can be eaten ned in water and then rolled 





soups. by itself or sof 


and stuffed and grilled with cheese and ham. 





However, Naples can be justly elaim its position as the capital of baking, since no one 





can ignore their ereati 





also bake the famous pastiera di grano 





га — which has conquered the world. The Neapolitan ovens 





ke made with whole-grain wheat and ricotta 








chee 





The joy of cooking with an oven (incidentally, one of the few methods of cooking 








where your attenti 1 constantly required), can be remarkable. | would sug 











that you start to learn to cook more with an oven — be it bread, cakes, biscuits or tarts, 








* just a good e of ingredients and good preparation. You will take great 





ri from seeing your guests enjoying the results of your labours. 


Antonio Carluecio 
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Bread and Baking Ingredients 


The following items are those basic ingredients from which most 


baked goods are made — grains, binders, fats and raising agent 
Burro / Butter 

Butter is obtained hy collecting the cream off the top of the milk 
After allowing the cream to undergo a little natural fermentation to 


flavour, it is put in a revolving container and churned until a 





ted mass of the fat results, and the excess water discarded, This 
mass is then pressed into rectangular shapes for packaging 


Italian butter is generally unsalted and is especially Havoursom 





hen made with Alpi 


cakes, biscuit 


particularly e milk. Butter is very much used in 








the makin; 





nd tarts, but is used in general cookin 





mainly in the North. Even there nowadays, however, it is suffering in 
competition with Southern olive oil for reasons of health. Butter is the 


dairy product with the highest fat content, at least 1 





highly saturated 


Farina / Flour 
This generic term, probably derived from farro (spelt), denotes the 
produet of milling any dry seed, grain or pulse. While the word farine 


on its own lo describe wheat flour, other ground grains are 








din the same way, hence fari 





(cornflour or polenta), 
farina di orzo (pearl barley flour), ete 

With the addition of liquid and spices, flour was found to be an 
endl 








ile ingredient that could be made into pasta, bre 
k 


by its fineness and its suitability for different types of cooking: farina 





hiseuits, or used as a 1 





for sauces and soups. Flour is gra 
00 (doppio zero) is used for fresh pasta and cakes: tipo 0 for bread 








Frumento / Tender Wheat 





This cereal belongs to the Triticum genus, of whieh farro is al 
member, This variety of wheat is a tender grain. It is densel 
cultivated in the extensive Po Valles, where it is popularly used to make 
bread 

Lardo / Lard 





Fresh lard is taken from the fatty sides of a pig when the meat i 
butehered. It is then soaked in brine and hung for a few months before 





g Agent 
There are two types of yeast. one natural and one synthetic. They both 
have the task. through their fermentation, of producing bubbles in the 


ombination of flour and water, or other ingredients, in order to r 





aid aerate the mixture and thus obtain a softness in baked. good: 


Bread without yeast would be flat and hard ши 





inedible 


The best veast is brewer 





a by-product of making beer, The 
pinky brown substance is diluted with water and mixed with whatever 
is to be baked, It is important to allow the fermentation 





arm place, before putting the dough in a li 





loes not need any such pre-fermentation. 


Uova / E 
Egy 








re among the most versatile of ingredients which apart from 





myriad uses boiled, serambled, poached and fried, ar 


mploved in all manner of preparations, like cakes, bre 








ustards and icescreams, for their enriching and binding | 





















Making Bread 


Basie Crusty White Bread 


650 y (1 Ib 7 өх) type 00 (doppio zero) tender flour, 

















Focaccia 


FOCACCIA 


Focaccia / Flat Bread 





pinch of salt Foe 


25 g (¥ өл) coarse salt 


Dissolve the yeast in the water. Put the flour in а bowl, then add the ofl, & 





re water if r 








yeast liquid and pinch of salt, Mix together, adding 











тесе to obtain а very soft and smooth dough, Knead for about 10 few awe 
minutes, until elastic, then place in a bowl, cover and leave 10 rise in a анаа бин form Th 
warm place for 1 hour or until doubled in size finan The 
Preheat the oven to 200°C/400°F/gas6, Lightly oil a large baking spot with sage ment The Cal 


tray, Knock back the 





h. then dip your fingertips in olive oil and pins tek 








tie dough until it covers the whole trav. It 





gently press out the ver 








should be about 2 em (% inch) high, Brash with olive oil and then filed, wh -— 
make small indentations here and there in the dough with your finger 
tips Sprinkle the coarse salt over the top and bake for 25-30 minu “ 








until a golden-brown crust has formed, As soon as the bread comes out 





en, drizzle more olive oil on top: this will be absorbed, givin, р 7 н 
a wonderful flavour 


Allow to cool, then ent into squares and enjoy. И can be 





ten plain ‚ 





or, as they do in Genoa, made into a sandwich with some mortadela — ( 
while still warm! lade della, a 


Serves 68 р 





BREADS, PIZZA AND SAVOURY PASTRIES 





Casatielle 


Neapoli 














Casatello / 


ster Bread 











Casatiello 
SAVOURY EASTER BREAD 


225g (8 





ox) provolone cheese. very 





100 g (3% ох) neapolitan sausage, eut into very small cubes 
1 tbsp freshly ground black pepper. not too fine 

I isp salit 

Веди 

Fon тин оса 

600 x (1 Ib 5 02) type 00 (doppio zero) Hour 

60 g (2 oz) soft lard 

g (1% ox) fresh yeast 


200 ml (7 Il ox) lukewarm water 





To make the dough, pat the flour in a bowl and rub in the lard. Dissolve 





the in the water, add to the flour and mix well to form a dough 





Knead for 10-15 minutes, until soft and silky, then put in à bowl. cover 


for about 2 hours, until doubled in size 






ek the risen dough and knead it briefly to eliminate air 
es, Flatten it into a rectangle about 3 em (1% inches) thick, dot 
1 akle with half the 


third of dough, then fold down the 


bubl 





half the lard, cheeses and over ita 








up the bot 





pepper and salt 
top third and knead to distribute the ingredients and work in the lard 


ıd cover with the remaining lard. 





» dt im 





rectangle a 








sage, then repeat the Place the 








dough in a greased h) ring mould for the traditional 


16 BREADS, PIZZA AND SAVOURY PASTRIES 


effeet, or lay iton a 









Preheat wen to 190°C/; 


half way into the dough. Bake for 1 hour, then re 


leave to cool, It can be kept for a few days 





leave to rise for anothe 


F/gas5. Wash the eg 








E baking trav in a ring shape or divide it into 2 


2 hours 





1 push them 





BREADS. PIZZA AND SAVOURY PASTRIES 


or the tart pa Torta Pasqualina / Easter tart 





hearts of 8 fresh very young artichoke 
4 ТЕТЕ 
100 y (3% oz) parmesan cheese 


alt and pepper 


800 y (15: Ib) spinach, Манећефаай бан hopp 





Panpepato 


PERED BREAL 





85 y (3 02) almonds, blanched, skinned, toasted and chopped 






d and skinned 


„left to soak in a few tablespoons of 


utes, then drained 


ing the tray 


Preheat the oven to 160°C/325°F/pas3, Mix all the ingredients together 





in a bowl, adding enough Йом 





obtain a fairly stiff mixture, Shap 





with wet hani 


Wake foi 


into a round loaf and place on a buttered baking tra 








Makes 1 loaf (serves 6-8) 





Рапрершо / Peppered Bread 





Pizzette Margherita 


500 2 (11b) & 





pato pulp or blended chopped tomatoes 






100 y (14 02) mozzarella thinly sliced 


20 basil leave 


Fon тик pot 
25 р (V 2) fresh vent 


200 ml (7 Il ox) lukewar 







500 y (1 Ib 1 


| tsp salt 
Esp sugar 
‚ 1 ast in tl Pile flour. m Lina 
" 1. «al 1 ' 
\ 1 th fin 1 pal 1 soft I 
flou i bled i 
i tinto | ' 
I vielly and resh мо a ball, € 
r Preheat 221) р 
Flatten each bal th a rolling pin. ther 
ri | y hes) 
lightly th и 1 
" hen dist 1 
| tl 
Bake f | le over the | 
' f ht 


Pizza 











Torta Rustica di Ricotta 


Ri 





Torta Rustica di Ricotta 


SAVOURY RICOTTA CAKE 


25 g (2 ox) butter 





3 lep breaderamb» 
500 y (1 Ib 1% ox) very fresh ri 





ably sheep's-milk 





m 
I eggs, separated 


15 g (1% 02) par hese, grated 













Preheat the oven to 200°C/100°F 








em (Sinch) ovenproof dish and dust with the bre 





Put the ricotta in a bowl Beat the 





yolks with the parmesan 





cheese, flour, a little sali 
Fold th 

Beat the egg whites until stiff and fold them gently into the ricotta 
| dish, 


and plenty of. freshl 





ground black pepper 


их the ricotta and then add the ch wd ham 





mixti until it is smooth and light. Pk 





it into the preps 








y the top level and bake for 30-10 minutes or until a nice crust 





has for 
Tar 
Serves 6 





out on to a serving dish and eat warm. It is also good cold. 
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Taralli 


500 g (1 tb 1% ox) type 0 flour 


1% ox) lard 





rushed dried chillies to taste 


«alt and р 








Taralli 





n with salt and pepper 
able dough, then mix again until all 
1. Take small ү the dough and 
' I in all of th 
1 bakir ise for an 
w Bake the biscuits for 1 how 


SAVOURY PASTRII 


dio 





Prussiani 


Prussiani 














Cantucci 


300 x (10% ox) caster sugar 


Vin Santo 
plus 3 





pre egg volks 


1 Ib 1% oz) type 00 (doppi 





2 (7 02) unpeeled alim 
pinch of salt 








1 tsp bi of soda or baking powder 


butter, for greasing 


in l-amal, ted foam, Add mond 
' " bicarbona! 1 
Г ^ Divide i 1 
ut iking tr i lattened to about 
2 er ch) high am neh) wide, Ма 
are spaced far en r them r 1 
Lightly beat maini a h each one wi 
al o 2em pra until 
mplet j minu 
Rem n the oven an |. befor n airtight 
r or tin until need 
Mal 





Amaretti 


Ricciarelli 











ИП р 
‹ gle and nu | t 1 M 
Amaretto ‹ p nd 1 hl dil 
Rall th yonr hand mill, Mi 
bout | te all ıl l x 
husted with 
n Het hes kt | i 
lie ca for about 1 util pale | F5cn (1 | Plac 
' th bal ith I ied 
Mal 
Bake f Т 
lakes 40 














separated Vanilla Sugar 













(1 vz) ie 








Preheat the oven to 180°C/350°F/gast, Beat the egg yolks with the 
ter sugar until the mixto ery thick and mousse-like. Graduall 
fold in the flour, In a separate bowl, beat the shites until stiff, then 


ift in the icing sugar and carefully but thoroughly fold it in. Fold th 





io. thi К mixture together with the vanilla sugar, beit 
reful not te mixt 

Put it i pipe on ug sheet in 
ttle sausage shapes about 12,5 em (5 inche a (1% inches) 
ide ing them well apart. Sprink th the granulated sugar 
and bake f 8 minutes. They should be dry and muertas 





olden colon 
Leave to cool on a wire rack, then store them in an airtight container 


Makes 400g (14 02) 


ШЕ 














heat th nt 
is, candied p 

Put the icin 

1 and hea 
pan 
bubble 
ah Г 

ПЕТ 


ind ther 











all strips 





D SWEET Р 


ASTRIE 








Chocolate 


Torta di Nocciole e Cioccolato 





(10% ox) butter, mu 





T 
(13.02) type 00 (doppio и 





300 g (10% 0x) haze 





150 ml (% pint) milk 


100 g (3% ox) bitter chocolate ( 














dus for the cake tin. 





ied and skinned 





wat the oven to 180/3500 gast and Inu 
em (10-ineh) cake tit 

Pat the hazelnuts in a and reduce 1 
Using an electric mixer 
powder until the mixture is mousselike and thick ev 
trail on the surface when drizzled from the beat 






anıl hazelnuts, followed I 


Pour the mixture into the 


butter and milk, then fold ir 











li). cul 


Castagnaccio 


How Chestnut Flour 





or ordinary raisins 


C/O Feast. М инн flou 





and easter sn; ith enough eok y soft but not ty 


runny mixture 


Put the olive oil in a deep ЖХ 40 em (12 x 16 inch) bakin und 
pread ly. then pour in Mie imut hatter inkle wi 
semary and raisin 

Bake for 20 minutes, until golden. Cut into «queres to best 
ved hot but can also be eaten sold 








к ARTS AND SWEE 











Croccante di Noceiole 














——— 








Crostata di Cugna 


500 y (1 Ib 1% ox) 00 (doppio x 





7 ox) soft butter, c 





grated zest of 





pinch of «alt 


ox) favourite mixed fruit jam 





Pile the f f T "a [ 
M the I р ks, th ter su 
ill 
th ıl ' wl wl 1 t 
lo f ' ' 
about 1 how 
heat 10% Ta rs of th 
" board ugh 
Sutter the tin or bal th in 
D танан ind cnt 
мо lon, һар м 1 t 
tart. E 1 nainir for 30 
1 1 ' 


RTS AND SWEET PASTRI 






















lemor and the oran night fo 
WH WHEAT T the flavours to mi 
Make the pastry: in | ‹ і 
the sugar, butter ar until smooth, ther 
Fon тик resins add the Hour and gradually ineorpor ' 
150 mooth pastry. $ Je in a cool plac 1 hour 
fat, plus more for the mor 
Preheat tl w н yt 
35-em (Linch) diameter flan y ih butter or fa 
To finish Ning: beat the ricotta with th 
Fon тик PILLING: olks and the orange water. Add the ca p 
(7 07) whole wheat (UO м the flavoured grain to the mixture, Beat th 
wheat (call › hites with the sugar until stiff. and fold ther 
fresh whole wheat) ily into the mixtos 
Roll ont two-thirds of the pastry and use r 
w Han ра ring the bottom and sid 
qual thickness. Pour in the filling, Roll out 
maining pastry and ent it into lor 
















Heese 
4 large 4 unti pred light golden 
I small win orange flower water Allow t then dust with kein ' 
50 g (5 oz) candied peel, finely chopped Serves I 
5 g (Вол) cast 
icing sugar for dusting 
If using fresh whole wheat, 2 days ahead «oak it for 
24 hours in several changes of water, Nest d 
immer the grain in the milk wit ext of hal 
lemon for 3 or 4 hours on а very low heat, When it 
ix cooked (or if usin ed), stir in a pinch 
innamon, the vanilla sugar and the remainin 
\КЕЗ. TARTS AND SWEET PASTRIES к RTS AND SWEET TRI 








Cenei 


PASTRY RIBBONS 





50 g (12 ох) type 00 (d tho 








Sift the flour into a bowl, add the butter, easter sugar, vanilla sugar, — ! 
alt and wine and work together to obtain a very smooth dough 


Cover and leave to rest for L hour 





Using a rolling pin or a pasta machine, roll out th h until it i 


3 mm (%4 inch) thick. With a serrated pastry wheel, cut it into strip: 


15-18 em (6-7 inches) long and 3-4 em (14-1% incl 





vide, then 








ently tie each one in a loose knot 





Deep-fry them in olive oil, a few at a time to allow them to swim well 





Jen and crisp. then put them on kitchen paper to drain off 
vil. When cold, pile them up en a tray and dust them 
abundant! th the icing sugar. They are irresistible! 
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| 
| 
| 


Bignè 


, bignole 








ie (see right), to serve 






to serve 





i n de 200°C OO? E акб. When the conte 





кап are cool, add the whole 





ug fitted 


Sor d time 





amd the su 


hem {тог 


ar. Mix 





CAKE 





TARTS 


AND SWEET PASTRIF 








Glossary of Bread and Baking 


Biscotto / Biscuit 


o / Macaroon Bi 
и 








1. as the 








Barchetta / Little Bout. Barquette 
qnae 
try, barchetta 
with (тий. jam or 






















at again im the 
milk (sve Feisella), 
Hol 


he brisenits аге a 


















gh 





croma pastieren 
1. They e 
rambled egg and cavia 





sbdition of 


ml served a and other 





pés. 
chocolate. 


Bastone / Stick, Baguette 





ake the pla 





‚ach, Bisenti ave made both for 





iate wee or for long М 
ample 
ales meret 
ed biscotti 





Bignè, Bignole / Profiterole 
Kiss Sen 32 

$ indmont somit pots 

feom the fact that the tw 
shorterust biscuit. 
with plain 






amy kind. 





pasta dora, a hard. wnprov 
songh that ie w 
bublik 
crust of 





mgar, 150 g sd 
a little grated soft 











er. wh 


into little balls and plac 
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edd with a 


veniam ail in Kollel 




















y The 
ия with 





gar. cried fruits and chocolate, 


Cannoncino / Little Cannon, 


Puff Pastry Hor 


lar pastry й 









Нав. the 
fro 








pastry i 
vaten egg amd 





топі Bisenits 
See page 33. 


Carta da Musica, Pane 





"lat Sardinian Broud 


Mat, erispy bread. 
prac han 
(hence i 









Casatiello, 
Neapolitan En: 
See page 16, 


Cassata 
Cassata gels ite 
won 





maske only by n 
Werk, hut is now 
D The 


vasata, 


sokl in Si 


or 









Cenci, Chiacchere, Bugie / 
Pastries 
See po; 








bratta / Bread. 


















jar breads in 
nl. 





vharar 
Û muir 





ınbella, Ciambellone. 
mbellina / Ring-Shaprl Coke 


^ a» "nol every 
with a bole’, 






werfen. The e 
а фонд that i» hake 
or simply shape 


Ciambellune i 
bellina a 





mba / Easter Dave 
This cake the shape of n 
done, ir an Кам! 
ave. Li 













GLOSSARY OF BREAD AND BAKING 57 





dessert wine, 


Cornetto, Chifel / Horn Bread 
bread shaped like the 
reissamt, male with a 00 
{doppio zero) flour dowgh folded to 
t» of pastry much like 








with pane alf 
with nil or Вы 





rostini di Pane / Tuscon 
Fousted Bread 

Crostini have re 
fashionable 
Originally from 
made with 
Tuscan bread tha 
spread with a pûtê of chiri 
livers, а wild boar ragù or 

tables, Tuseans eat this canapé 
























served ax a first course. The finest 
crostini’ ave spread with a pit 
J with a slice of гий, 





top 





Farinata / Unleavened Broad 

‘The mort aniem methods of 
making breads used just Mowe and 
with no raising agent, А 








those of wheat, 
he uel. 
Dore that 









cal on chickpea thor: 


Fave dei Morti / Almond 
Biscuits 





nember, alians celel 
the Dean. Fave dei 
morti, which literally translates as 
rond beat the dead 
we given to сөн» eaten. 
ig the festival in Piedmont, 
dy. amd in many other 











Focaccia / Flat Brad 
Focuecia is leo Known a» рін: 
Veneto, pitt in Calabria. р 
Naples, pissalandren in € 
schiaerim in Bi Romagna. 

y sanlenariu in 
















real has the same basie characters 
istie», being a tlt breinl made wi 
el (ore the basie 
mixed with olive vil 

om af forar- 


еби was eaten by the Romans and 
















Before it is con 
pressed Mar in the tinle 
indentations ai vade all over with 
the fingers se that the alive vil that 





de lr dough le 
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hae the tastiest version of 
theta all ie the focaccia al formagzio, 
у of Camogli, an 

ir Fisher 










we very thin 


el dong. The 
d with plenty of 


has melted. 


Frisella, Fresolla, Frisedda, 
Pan Biscotto / Biscuit Bread 
Frisella was born of the m 
to create a completely dry bread. 

without moisture that would not be 
uli. 14 was widely 














shaped like a small ciambella. they 
are cut in two. The slices bread i» 
back in the even wntil all 
has evaporated and it 





that it ix not too hard te 






abt and In 
snack af Farmer», itis nom enjoyed 
by everyone. 


Frollino / Shorterust Biscuit. 
Made with <horterust pastry (see 








make it edible. 


Grissino / Breadstick 
ip thin breadstieke 
Ing type © flour, 









lt aee move eater all ever the 
worl, The long sticks of еван 
van reach up 








mei И io rowed amd thin before 
baking it until crispy and dry, To 








with antipasti, or as a «nl 
for normal bre ga meal, 








"They сап ali be wrapped in a thin 
alice of Parma ham to make a 
delicious snack. 


Guastedde / Sicilian Bread 
This special bread roll is sol 
with a variety of ingredient 
most famously the local delicaes of 
fried spleen sold at Vueverio market 
in Palermo. The bread roll i» made 
with а leavened dough of mixed 
plain and semolina flour, yeast and 
water, sprinkled with sesame seed». 
They are cut in half and filled with 
the spleen which has been boiled 
then thinly eut and fried, along 
with ciecioli (pork fat), in lard and 
spices, The whole thing is then 
sprinkled with pecorino cheese Lo 
make a really wonderful and quite 
unusual snack. 








Maritozzo / Sweet Roman Bread. 
This sweet brioche-type bread is 
traditionally eaten during Lent in 
Lazio and Umbria, although 
today it is available all year 
round. It is made with à sour 
dough tat requiri a йш мше 
of proving before ingredients such. 

as egga, sugar, olive oil and salt are 
added, The dough i then left to 
rive again for about four hours. 
before further kneading and the 
addition of more ingredients, such 








Mostacciolo, Mustazzoli / Mast 
Bi 





there 












de not contai yeast or egg» 
Pan de Mei, Pan Meino / Sweet 
Lombardian Bread 

A small. sweet bread made with a 
com sation of marzo and when 
ош, рип de mei ic Lp ol 
Lombardian 








Pan di Ramerino / Roswimary 
Bread 
Pan di Ramerino is a sweet bread. 


ame 
suggests, the dough include» 
rosemary oil, together with the 
‘more usual sweet ingredients of 
sugar, raisins and hunter. 


Pan di San Giuseppe / 
Decorative Bread 

"This lead, skilfully modelled into 
a variety of shapes and symbols, i» 
sed to decorate altare before being 


altered to the Holy Family and 
given to friends ar a good amen on 
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bread ix a 








тї of the saint, 


Giuseppe (the 
in the silage 
village bui 
mear Trapan 
Th 










wife who lived in the 
cats the fischen 





her guests was Понг 
or, which she made into 


food 








Pan di Spagna, Pasta 
Margherita, Pasta Maddalena 
/ Pasta Viennese / Sponge Cake 
Pan di spagna is a hasie soft, sweet 
sponge cake, made hy beating 
together 6 egg yolks with 250 g 

z) caster gar until you have a 
Foamy mixture, Bake for 30 

inutes at 1000/350"E/gasd, then 
remove and allow to cool. Cut in 
Mall and ВИ with eram or jam. 














Pandolee / Sweet Broad 

Like panenane is for the Milanese, 
ренче the eentrepiece of the 
ritmas feast for the Genovese, It 











in Haly ie wheat, 








fine 
ar ie graded as 


Vn make at ve 








1 hal 
of vime it 
ө. 





takes for the d 
Pandoro / Veronese Christmas rs well known that whe 
four is more mutritione amd de a 
heiter source of roughage than 
white Hour bat white Пон 
white bread 
than the brown 












Due te the lengths 
taking several days and 





elally made v 
is traditionally made 


The North prefere very white 


bread and mostly in «mall shapes, 





Romagna pane a pasta dura, а 
Pone / Bread white bread with à hard consisten: 
One of the basie elements of the ey. amd a flat bread called piadina- 
Tuscany has ПЕТЕ 














leal of herad 
hapes according 





pane seinen, V 







be eaten. 
The m 
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у 








longer period of 1 
loaves сан be gargm 
satisfy large fa 


up and gently cook 








the insides wonderfully Ту and 
meist, Like the other traditional 
Christmas cakes, panettoni are only 
baked from October until. 





Special brea 
using a wide variety of flavouring 
ing lard, butter, 
oes. herbe, 
lives. wuts, and a rage ol кее». 














thing to 


a be 
the fato 


ball lib 


n a daily basin 
pecially in the North, 
| ^ read rolls 

than а day: There 


vialities, 





Panettone / Milanese Christmas 
Cake 

The most widely made and eaten ol 
the regionally based Christmas 
cakes in Haly. punettane or “the big 
read i the tallest and largest e 
result of the lengthy 
















butter and sugar that 
prove for about 10 hours. 
a mixture of flour. 
gan salt, cubes of. 


the whole thing. 
another bars 





the first dough 
Jeft to prove f 









dark brown but not burned, leaving 


EE ФИН ИЫ SS 


Pasta di Mandorle, Pasta 





Reale, Marzapane, Marturana 
/ Marzipan 
М amet paste based on grand 


figures 





and а 
coloured and weed to decorate cake» 





Pasta Frolla / Sweet Shorterust 
Pastry 

Whe easiest pastry № 
shorterust pastry is w 
number of differe: 
dishes. 


ake. 
din 





lange 
types of sweet 








Pasta Sfoglia / Puff Pastry 
See Prussiani on page 30. 


Piadina, Piada / Romognan 
Bread 
‘This unleavened bread from 
Emilia-Romagna is similar to the 
Arabie pitta bread, but tastier, 
At is usually eaten with the local 
of Parma ham. 
stracchino cheese or even sautéed 
spinach, but may also be served 
E accompaniment to other 
dishes. There are almost a» many 
recipes as there are families who 
make this bread, 
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_ к Ө эж... 










e two periods 
4 AP pe 
Ihe pizza was 





The opt 
„| Neapolitan p 





warm 
yeasts will have f 


ised to describe à wide 
range but 


perhaps now 





very large re 
about 40 em (16 inches) in 
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Ricciare 
Biswit 
жер 





age 35, 








whe 


known 





Italy they ean h 


pustiveeri 


iardo / Sponge Finger 












neliatella / Puff Passes Cake 
Nay 
in bars as a rather 








1n Campania an 
sfogliatoll i» 
wonderful 








pastry amd the other a nme 
a special 






Tarallo, Тагайи‹ 








tasty 





Tarallino 


ml Savoury Bisenit 


tended ly азу 


vault, 





I shape si 
The cooked рам 


ri 


ith hei 








sugur 

















hastone 


bien 








мө 
biscotto 506 


disent bread 58-0 









nits M, 58 























vake 10 








cantucei 3 
curta di Ми 








little mozzarella and 
pizza 23 
savoury Easter bread 16- 
savoury ricotta cake 24 
whole wheat tart 48-9 
chestnut flour 43 
chestnut cake 43 
chocolate 42 
hazelnut and chocolate cake 42 
choux buns 52, 62 
ciabatta 57 
ciambella 57 
colomba 57-8 
cornetto 58 
croccante di nocciolo 45 
crostata di снна А7 
crmstini di pane 58 





Faster bread 16-17 

ter dove 37-4 

Easter tart 19 

ege 9 
savoury Easter bread 16-17 
subaglione 53 





farinata 58 







fave dei morti 
that bread 15, 









former 
frisellu 58-9 





Тентен" 


Mette 59 








hazelnuts 15 





hazeln 
hazelnut eruneh 15 
peppered bread 20-1 
ch 45 






traditional T 
ad 58 


hor 








jam tart 


lady's kiss 56 
lard 9 

little boats 56 
Lombardian bread 59 
Luechese cake 56 






maritozia 59 
marzipan 61 

Milanese Christmas cake 61 
 mostacciolo 59 

mozzarella and tomato pizzas 23 
muet bisenits 59 


Neapolitan Easter bread 16-17 
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pan de mei 59 

quam di ramerinw 59 
pan di San Giuseppe 59-00 
ран di spagna 60 
pantaleo 6 
pandara 6 
panone OL 
punforte 40. 61 
ponpepiato 20-1 
parrozzo 01 

pasta di mandorle 61 
рими frolla 61 


pastiera di grano 4-9 








pastry ribbons 51 
pastry, sweet shorterust GI 





peppered bread 
piadina 61 
Piedmontese bread 56 
pissaludeira 62 
piezas 23, 62 
folded pizza 
mozzarella and tomate pizzas 24 
pizzette Margherita 24 
prussiani 30 
pull pastry 62 
sweet puff pastry bisewits 30 





estat cake 43 

relli 35 

ricotta cheese: savoury ricotta cake 24 
whole wheat tart 48-9 

rigata ped cake 

















gesemary bread 59 


salari 
жакет 
замену biscuit 


afoglintelta 62 
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shorterust biscuits 59 
Sicilian bread 59 
spinach: Easter tart 19 
sponge cake OO 

sponge fingere 
sugar vanilla 2 
va ө) 
sweet puff. pastry bi 









sweet 











torta di nacciale e cimeralate V2 
torta Pasqualina 19 

torta rustica di ricotta 24 
Tuscan almond hisenit 
Tuscan cake 














vanilla sugar 
Veronese Christmas cake 60 
Vin Santo 33 


walnuts: peppered bread 20-1 
traditional Tuscan cake 10 
wheat: tender wheat 9 
whole wheat tart 18-9 
white bread 12 
whole wheat tart 48-9 
wine: V 33 





yeast 9 


zubuglione 53 
seppolu 62 
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